This study was carried out to examine the effect of chitosan on the quality of cooked rice. Sensory quality of cooked rice added with 0.1% and 0.5% chitosan was investigated. Taste, flavor and overall acceptability of cooked rice with 0.1% chitosan solution was similar to cooked rice without chitosan. Quality characteristics of cooked rice artificially inoculated with Bacillus spore (CRB), such as number of viable cell, pH, hardness, cohesiveness and color were investigated and compared with CRB added with 0.1% chitosan ( 
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있었다.
Chitosan을 첨가한 쌀밥의 저장온도에 따른 저장 기간 중 응집성(cohesiveness)의 변화는 Table 5에 나타내었다. Mean±standard deviation.
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